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Women’s Day Celebration
MENU
STARTER
Potato and leek soup garnished with pomme 
allumette and buttered leeks, finished with 
basil oil and a parmesan tuile
MAIN COURSE
Spinach and feta stuffed chicken
supreme naped in dark chicken jus topped 
with a micro shoots and courgette ribbons 
served on pea risotto, julienne carrots and 
sautéed fine green beans
VEGETARIAN
Vegetable Melanzane -
Roasted Mediterranean vegetables and 
toasted pine nuts layered with grilled 
aubergine and Napolitano sauce
DESSERT
Classic crème brûlée with a dark chocolate 
and almond pâté, raspberry cream,
brandy snap tuile and strawberry, mint and 
honey salad
Programme
WELCOME AND OPENING
Tumi Mketi
DVC: HR (and Transformation), Student Affairs, Sport,
and Institutional Planning and Monitoring
INTRODUCTION BY PROGRAMME DIRECTOR
Mapaseka Mokwele
Mapaseka is a radio and television personality. She has 
also been the face of SABC 3’s prime time English news 
bulletin. Mapaseka is now the host of Home with Mapaseka 
Mokwele on Kaya FM.
PRESENTATION BY CAROLINE MCCANN: 
Slow Food International Councillor for Southern Africa, 
as well as current member of the Slow Food South Africa 
National Committee.
ADDRESS BY SIBA MTONGANA 
Siba is a food enthusiast and author of Welcome to my 
Table. Her show ‘Siba’s Table’ is aired on DStv’s Food 
Network channel.
STARTERS
ADDRESS BY DR MICHAEL MOL
Michael is a Medical Doctor, TV presenter (Top Billing)
and author of Your Best Life 
Q & A FACILITATED BY MAPASEKA MOKWELE 
TOAST BY DR JABULILE MANANA
General Practitioner, Gauteng Department of Health
MAIN COURSE AND DESSERT
VOTE OF THANKS AND CLOSURE
Please tweet: #UJCelebratesWomen2016
